Production and characterization of a soy protein-derived angiotensin I-converting enzyme inhibitory hydrolysate.
We have produced a soy protein-derived angiotensin I-converting enzyme (ACE) inhibitory hydrolysate and characterized its activity, physicochemical, and biochemical properties. The final yield of the hydrolysate was 8.47% (protein basis) with an IC50 value for ACE inhibitory activity of 0.048 mg of protein/mL. ACE inhibitory activity remained stable after a 2-hour incubation with gastric enzymes in vitro. These hydrolysates were shown to be competitive inhibitors as evaluated by the Lineweaver-Burk plots. These ACE inhibitory hydrolysates from soy proteins have potential as biofunctional food components, which have an economic advantage over single purified peptides for the treatment of hypertension and may be incorporated into foods with functional benefits.